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Saturday  again,  and  that  means  another  letter  from  our  regular  correspon- 
dent with  the  United  States  Department  of  Agriculture  in  Washington. 

"I've  been  to  the  White  House  this  morning, 11    she  writes,   "with  a  few 
other  representatives  of  the  Department  of  Agriculture,  and  two  special  guests 
from  the  National  4-H  Club  Camp  —  Mildred  Elentke  of  Evansville,  Indiana,  and 
Margaret  Morton  of  Cordova,  Tennessee.     Cool  and  charming  they  looked,   in  their 
green  and  white  jacket  dresses  and  their  white  felt  hats. 

"Miss  Gertrude  L.  Warren,  in  charge  of  Boys'  and  Girls'  Club  work,  told 
us  how  Mildred  and  Margaret  had  been  selected  from  all  the  other  delegates  to 
come  to  the  White  House,  by  the  simple  method  of  drawing  names  from  a  hat. 
The  hat,  by  the  way,  held  eighty  names. 

"But  I  want  to  tell  you  and  your  listeners  about  the  achievements  of 
these  two  4-H  Club  girls.     You  will  be  impressed,  as  I  was,  when  you  learn 
that  Margaret  Morton,  the  delegate  from  Cordova,  Tennessee,  with  the  help  of 
her  little  ten-year-old  sister,  canned  more  than  a  thousand  cans  of  food  in 
one  season.     We  asked  Margaret  to  tell  us  about  her  Club  work,  and  she 
explained  that  she  had  been  closely  associated  with  4-H  Club  work  all  her  life, 
following  in  the  footsteps  of  three  older  sisters.     Canning  and  gardening  were 
her  first  interests.     She  sent  vegetables  to  the  curb  market  at  Memphis,  and 
the  vegetables  that  did  not  sell,   she  canned,  or  used  for  the  home  table.  While 
she  was  in  her  fourth  year  of  Club  work  —  and  only  fourteen  years  old  — 
Margaret  and  her  little  sister  canned  over  a  thousand  jars  of  food  —  one 
thousand,  one  hundred  and  thirteen,  to  be  exact. 

"Last  year,  Margaret  told  us,  she  raised  twenty-two  varieties  of  vege- 
tables and  seventeen  varieties  of  flowers.     Erom  her  garden,  she  made  a  profit 
of  about  $67.00,  and  she  canned  almost  600  jars  of  fruit,  vegetables,  pre- 
serves, pickles,  and  meats. 

"Perhaps  that's  all  I  should  tell  you  about  Margaret  Morton,  but  I  happen 
to  know  something  else  --  'off  the  record.'     She  has  been  keeping  house  for  an 
invalid  sister,  and  taking  care  of  her  sister's  five  small  children.  However, 
in  spite  of  her  many  home  duties,  Margaret  finds  time  to  preside  at  meetings  of 
the  Tennessee  Federation  of  4-H  Clubs,  organized  this  year  by  extension  agents. 
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1,1 1  consider  it  a  very  great  honor  to  be  president,'  said  Margaret,  but 
so  far  as  I'm  concerned,   she  fully  deserves  the  honor. 

"Now  you'll  hear  about  Mildred  Flentke,  of  Evansville,  Indiana,  who  has 
been  a  4-H  Club  member  since  1929.    Her  Club  projects  were  baking,  clothing, 
and  food  preparation.     Because  of  her  achievements,  Mildred  has  won  trips  to 
the  Indiana  State  fair,  to  events  at  Purdue  University,  and  to  the  Junior 
Leadership  camp.     She  took  charge  of  a  club  of  22  girls,  when  their  adult 
leader  left,  and  twenty  of  the  girls  completed  their  clothing  work  under 
Mildred's  leadership.    Last  summer  they  placed  third  in  the  national  clothing 
exhibit  at  the  Club  Congress  in  Chicago,  and  won  prizes  on  all  twelve  of  their 
clothing  exhibits  at  the  State  fair. 

"For  the  past  three  years,  Mildred  has  won  the  county  junior  leadership 
award.     'I  was  thrilled,'  she  admits,   'to  be  the  first  to  win  this  award  for 
three  consecutive  years. '     She  has  worked  in  almost  every  office  of  her  local 
club,  and  last  year  she  made  a  good  many  talks  —  speaking  before  Home  Econo- 
mics groups,  neighboring  4-H  clubs,  the  Farm  Bureau,  and  similar  gatherings. 
She  has  a  charming  manner  —  no  wonder  she  has  been  asked  to  make  so  many 
speeches,"  says  our  official  correspondent. 

Well,   I  know  something  about  4-H  Clubs,  and  what  the  girls  between  ten 
and  twenty  have  been  doing,  and  I  can  assure  our  Washington  friend  that  if  she 
had  met  the  seventy-eight  others,  whose  names  Miss  Warren  did  not  draw  from  her 
hat,  she  would  have  heard  seventy-eight  other  outstanding  records.     That's  the 
way  with  4-H  Club  girls  —  and  boys.     They're  not  afraid  to  tackle  hard  prob- 
lems, whether  it's  raising  a  prize  calf,  a  ton  litter  of  pigs,  or  a  five-acre 
field  of  corn;  canning  vegetables  from  their  own  gardens,  refurnishing  their 
homes,  or  making  attractive  school  dresses  at  very  little  cost. 

Cur  Washington  correspondent  says  the  Ninth  National  4-H  Club  Camp 
represented  nearly  1,000,000  members  this  year. 

"By  the  time  you  read  this  letter,"  she  concludes,   "the  last  of  the  160 

4-H  Club  delegates  will  have  left  us,  and  the  tent  city  on  the  Mall  will  have 

vanished.     We're  always  glad  to  welcome  these  farm  boys  and  girls,  and  sorry 
when  they  leave." 

And  that's  all  —  of  our  Washington  letter. 

Now,  I  think  we  have  time  enough  to  answer  a  question  that  came  in  late 
yesterday.    A  listener  wants  a  recipe  for  pickled  cherries,  and  I  have  one 
right  here  —  from  the  federal  Bureau  of  Home  Economics.     Here  are  the  direc- 
tions, for  pickling  cherries: 

Wash  and  pit  large,  sour,  red  cherries.     To  the  cherries  add  three-fourths  of 
their  weight  of  sugar.     Sprinkle  the  sugar  over  the  fruit  in  layers,  and  let 
stand  overnight.     In  the  morning  stir  until  the  sugar  is  dissolved  and  then 
press  the  juice  from  the  cherries.     Tie  a  small  quantity  of  whole  spices  in  a 
loose  cheesecloth  bag,  drop  this  into  the  juice,  and  boil  it  down  until  it  is 
about  three-fourths  of  the  original  quantity.     Pour  the  hot  sirup  over  the 
drained  cherries,  and  add  2  tablespoons  of  vinegar  to  each  pint.     Seal  and  let 
stand  for  about  2  weeks  to  blend  before  using. 

That's  all.  .   .  I'll  be  with  you  again  Monday  as  usual. 


« 


1022418025 


